Comparative studies on a mesophilic and a thermophilic alpha-amylase.
A comparative study was performed on thermal stability of mesophilic and thermophilic alpha-amylases, and the effects of various denaturing agents, organic solvents, and stabilizers were investigated. As expected, the thermophilic enzyme showed higher resistance toward denaturation in water as its natural medium, but such a difference could not be detected in nonaqueous environments. Furthermore, stability of these molecules was improved by including various stabilizing agents. Of the compounds tested, sorbitol provided the highest degree of protection, which was found to be owing to its effect on increasing Tm and its ability in totally preventing deamidation of amino acid residues in the protein molecules.